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C. L. Griffin, D. M. Stiffler, E. E. Ray*, and B. W. Berry 
*Heat Processing of Oysters Naturally Contaminated with Vibrio cholerae Serotype 
01 +B. K. Boutin’, J. G. Bradshaw, and W. H. Stroup 


General Interest 


Presence and Activity of Psy p 
Products: A Review M.A. Cousin 


in Milk and Dairy 


February, 1982 


Research Papers 


Physical and Sensory Properties of Chicken Patties Made with Various Levels of 
Fat and Skin 
M. J. Buyck, S. C. Seideman, N. M. Quenzer and L. S. Donnelly* 
*A Simple Medium for Isolation of C Positive Staphyh i 
Step Leonie Mintzer- Morgenstern and Eliyahu Katzenelson* 
*A Comparative Study of the Microbiology of C ial Vacuum-Packaged and 
Hanging Beef 
R. W. Johnston, M. E. Harris, A. B. Moran, G. W. Krumm and W. H. Lee* 
*The Inability of Pyrolysis Gas-Liquid Ch i 
Foodborne Bacteria Norman J. Stern 
Toxin Production by Ch idit 
Nobumasa Tanaka 
aaa“ Counting Errors by Analysts and Bacterial Colony Counters 
ed. E. Leslie, J. W. Danielson and J. W. Messer 
of herichia coli Trimethylamine-N-oxide Reductase by Food 
Preservatives M. Kruk and J. S. Lee* 
*Effect of Pre-Cure Freezing and Thawing on the Microflora, Fat Characteristics and 
Palatability of Dry-Cured Ham 
J.D. Kemp’, B. E. Langlois and A. E. Johnson 
*Surfactants for the Effective Recovery of Sa/monelia in Fatty Foods 
J.-y. D'Aoust*, C. Maish P. Stotiand and A. Boville 
*Effect of Temperature and pH on the Survival of Campylobacter fetus 
F. M. Christopher, G. C. Smith and C. Vanderzant* 
eA R h Note: E ion of Poultry Giblets, Raw Milk and Meat for 
Campylobacter fetus subsp. jejuni 
F. M. Christopher, G. .C. Smith and C. Vanderzant* ................... 


*Growth of Sal Me jum and Mesophilic Organi on Beef Steaks as 


Influenced by Type of Packaging 
L. S. Luiten, J. A. Marchello*, andF.D.Dryden ...................... 


*A Research Note: Growth of Staphylococcus aureus on Beef Steaks as Influenced 


by Type of Packaging 
L. S. Luiten, J. A. Marchello and F. D. Dryden 
*Effects of Pre-cure Storage and Smoking on the Mi 
Aged Dry-cured Hams 
B. E. Langlois? J.D. Kemp and A.E. Johnson .... 


and Palatability of 


*Effect of Nozzle Configuration and Size on Water Absorbed by ‘Meat During 


on, R. T. Marshall*, W. C. Stringer and H.D. Naumann 
logical Quaiity of Soft-Serve Mixes and Frozen Products 
*Effect of Chloride Salts and Nitrite on Survival of Trichina Larvae and Other 
Properties of Pork Sausages R.N. Terrell*, A. B. Childers, T. J. Kayfus, C 
G. Ming, G. C. Smith, A. W. Kotula and H. K. Johnson 


Research Papers 
*Enumeration of Indicator Organisms in Foods Using the Automated Hydrophobic 
Grid-Membrane Filter Technique 
M. H. Brodsky’, P. Entis, A. N. Sharpe end G. A. Jarvis 
*Effect of Added Wheat Gluten and Mixing Time on Physical and Sensory 
Properties of Spent Fowl Restructured Steaks 
S. C. Seideman, P. R. Durland, N. M. Quenzer and C. W. Carison* - 
Determination ot Aerobic Plate and Yeast and Mold Counts in Foods Using an 
Grid-Memb Filter Techniq 
P. Entis, M. P. Entis, A. N. Sharpe and G. A. Jarvis 
*Factors Controlling the Growth of Gram-Negative Bacteria in Vacuum-Packed 
Bologna D.L. Collins- Thompson’, D. Wood and M. Jones 
*Fate of N ic and E pathogeni ichi 
Manufacture of Colby- like Cheese 
Jeffrey L. Kornacki and Eimer H. Marth" 
*Quality of Meat from Cattle Fed Sewage Solids 
E. E. Ray", R. T. O'Brien, D. M. Stiffler and G. S. Smith 
*Occurrence of Yersinia enterocolitica in Poultry Products 
E. De Boer’, B. J. Hartog and J. Oosterom 
ions of L bacillus and Prop 
Jennifer A. Parker and Nancy J. Moon* 
*Psychrotrophic Bacteria Reduce Cheese Yield 
C. L. Hicks*, M. Allauddin, B. E. Langlois and J. O'Leary 
Fate of Microbial Contaminants in Lettuce Juice R. B. Maxcy 
*A Research Note: Soaking of Mustard Seeds to Release Microorganisms in Making 
Plate Counts M.S. Cowlen and R. T. Marshall 
*Ammoniation of Whole C d at Atmosph 
T to Reduce Aflatoxin My in Milk 
R. L. Price’, O. G. Lough and W. H. Brown 
“A Research Note: Nurmi Concept for Preventing Infection of Chicks by 
Cc i of Fecal Suspensions and Fecal Cultures Administered 
into the Crop and i in Drinking Water 
B. Blanchfield*, M. A. Gardiner and H. Pivnick 
@Charac ion of D ib i} Positive E 
Milk Products V.K. Batish’, H. Chander and B. Ranganathan 
*A Research Note: False-Positive R ' in the | Pp 
Meat Identification 1. R. Tizard", N. A. Fish and F. Caoili 
*Effect of Non-Salting of Cheddar Cheese Made with Induced Starter Failure on 
Growth of Clostridia and Keeping Quality of Processed Cheese 
G. F. Ibrahim 
*A Research Note: Stability of Raduri kanagurta’ 
as a Function of Temperature V. once S. V. Ghadi, S. K. Ghosh, M. 
D. Alur, S. N. Doke and N. F. Lewis* 


General Interest 
*\rradiation of Food for Public Health Protection R.B.Maxcy 
*Influence of Processing on Nutrients in Foods Daryl! B. Lund 
*Use of Sorbates in Meat Products, Fresh Poultry and Poultry Products: A Review 
Michael C. Robach and John N. Sofos 


Vol. 45 April, 1982 


Research Papers 


*Depletion of Sorbate from Different Media During Growth of Penicillium Species 
Marcia L. Finol, Eimer H. Marth* and Robert C. Lindsay 

*Efficacy of Microwave Cooking for Devitalizing Trichinae in Pork Roasts and 

Chops’ W. J. Zimmermann* and Pamela J. Beach 

*Hazard Analyses of Fried, Boiled and Steamed Cantonese-Style Foods 
Frank L. Bryan", Charlies A. Bartleson, Mitsuto Sugi, Lioyd Miyashiro 
and Steven Tsutsumi 

Hazard Analyses of Char siu and Roast Pork in Chinese Restaurants and Markets 
Frank L. Bryan*, Charlies A. Bartieson, Mitsuto Sugi, Beatrice Sakai, 
Lioyd Miyashiro, Steven Tsutsumi and Clifford Chun 

*Time-Temperature Survey of Hawaiian-Style Foods 
Frank L. Bryan*, Harold Matsuura, Mitsuto Sugi, Larry Spiro, Irving 
Fukunaga and Beatrice Sakai 

Diff ion and E of Somatic Cells in Goat Milk 
A. M. Dulin, M. J. Paape* and W. P. Wergin 

— Characteristics of une Fillets (Archosargus probatocephalus) Packaged 

d Gas A g Carbon Dioxide M. Lannelongue, 

O. Hanna, G. Finne’, R. ll, and C. Vanderzant 

*Hazard Analyses of Duck in Chinese Restaurants Frank L. Bryan*, Mitsuto 


Sugi, Lloyd Miyashiro, Steven Tsutsumi and Charlies A. Bartieson 445 


*Identification and Determination of Four # -Lactam Antibiotics in Milk 
Doris V. Herbst 
*A Research Note: Antioxidant Activity Increase in Heating Oilseed Protein 
Ingredients with Glucose Ki Soon Rhee* and Khee Choon Rhee 
*A Research Note: Outbreak of Histamine Poisoning Associated with Consumption 
of Swiss Cheese Steve L. Taylor*, Thomas J. Keefe, Ernest S. Windham 
and James F. Howell 
*Repair of Heat-injured Staphylococcus aureus 196 E on Food Substrates and 
Additives and at Different Temperatures 
Samuel A. Palumbo* and James L. Smith 
q ical Safety and Stability of Chewing Tobacco 
A. J. Peiser, D. E. Nocella and R. J. H. Gray” 
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General Interest 


Differences and Similarities Among lytic and N 
Clostridium botulinum Types A, B, E and F: A Review 
Richard K. Lynt*, Donald A. Kautter and Haim M. Solomon 
Principles of Food Dehydration 
Do Sup Chung and D. |. Chang* 
°Practical Applications of Food Dehydration: A Review 
F. E. Cunningham 
*Recent Developments in Intermediate Moisture Foods 
L. E. Erickson 
¢Practical Approaches to Home Food Dehydration 


*Microbiological Comparison of Hot-Boned and Conventionally Processed Beef 
Plate Cuts During Extended Storage 
J.E. Kennedy, Jr.. J. L. Oblinger*, and R. L. West 
Evaluation of a Test Strip Used to Monitcr Food Processing Sanitation 
M. A. Cousin 
*Fermentation of Blanched-Bean Soymilk with Lactic Cultures 
A. A. Patel’ and S. K. Gupta 
of Th Activity of Staphylococcus aureus 
During Recovery from Thermal injury Anne E. K. Zayaitz and R.A.Ledford* . 
*Microanalytical Quality of Tomato Products: Juice, Paste, Puree, Sauce and Soup 
S. M. Cichowicz* J. S. Gecan, J. C. Atkinson and J. E. Kvenberg 
*Containers with an End Flat Against the Side Wall or Bottom of a Retort: Effect on 
Heating Rate and the Sterilization Value! 1. J. Pflug 
*A Research Note: Mold in Fruit Nectars and Infant Fruit Purees 
Ruth Bandler? John S. Gecan and John C. Atkinson 
*Evaluation of a Method for Recovery of Virus from Oysters 
R. Sullivan* and J. T. Peeler 


oP, 


Research Papers 


*Contribution of Nitrite to the Control of Clostridium botulinum in Liver Sausage 
A. H. .W. Hauschild? R. Hilsheimer, G. Jarvis and D. P. Raymond 
S y of C. jujuni to Drying 
Michael P. Doyle* and Debra J. Roman 
*°AR h Note: A R for Estimating Solids-Not-Fat From Fat, 
Protein and Lactose of ‘Fluid Milk 
K. K. Park* W. C. Green and B. W. Rolf 
*Subpasteurization Heat Treatment to inactivate Lipase and Control Bacterial 
Growth in Raw Milk G. F. Senyk* R. R. Zall and Ww. F. 
*Effect of Low Temperatures on Growth of N 
Types B and F and Proteolytic Type G in Crabmeat and <b 
H. M. Solomon‘ D. A. Kautter and R. K. Lynt 
Prevention of Mold Growth and Toxin Production through Control of 
| Conditi Martin D. Northolt and Lloyd B. Bullerman* 
*Microbiological Characteristics of Beef Tongues and Livers as Affected by 
Temperature-Abuse and Packaging Systems 
C. A. Rothenberg, B. W. Berry* and J. L. Oblinger 
*Bacterial Content of Raw and Processed Human Milk 
E. N. Agel, B. A. Friend? C. A. Long and K. M. Shahani 
*The Salt Crystal Liquefaction Test-A Simple Method for Testing the Water Activity 
of Foods M. D. Northolt* and C. J. Heuvelman 
Variability in Cholesterolemic Resp of Rats C ing Skim Milk 
N. L. Keim, J. A. Marlett? C. H. Amundson and L. D. Hagemann 
°A Research Note: Defects of Inshell Walnuts, Pecans and Brazil Nuts 
John S. Gecan? Paris M. Brickey, Jr. and John C. Atkinson 
Fate of Aflatoxin M, in Cheddar Cheese and in Process Cheese Spread 
Robert E. Brackett and Elmer H. Marth* 
Fate of Aflatoxin My in Brick and Limburger-like Cheese Robert E. Brackett, 
Rhona Ss. ry renege Dana W. Wiseman and Elmer H. Marth* 
of Aflatoxin M, in Milk Using Hydrogen Peroxide and Hydrogen 
Peroxide plus Riboflavin or Lactoperoxidase 
Rhona S. Applebaum and Elmer H. Marth* 
¢Pyruvate as an Indicator of Quality in Grading Nonfat Dry Milk 
R. T. Marshall? Y. H. Lee, B. L. O’Brien and W. A. . Moats 
*Model for Predicting the pH of Foods Comprising of T 
Low-Acid Ingredients 
G. M. Sapers* J. G. Phillips, A. M. Divito and W. M. Brooks 


General Interest Paper 


*Quantiative Assay of Beta-Lactam Residues in Raw Milk Using a Disc Assay 
Method R. E. Ginn’ R. Case, V. W. Packard and S. Tatini 


May, 1982 


Research Papers 


*Modification of the Method for Home-Preservation of Tomato Juice 
J. L. Collins*, ¥Y. Che Man, F. A. Draughon and |. E. McCarty 
*A Research Note: Comparison of VRB and VRB-2 Agars for Recovery of Stressed 


Coliforms From Stored Acidified Half-and-Half C.L. Reber and R. T.Marshall* 584 


*Glucoamylase Production by a Newly Isolated Strain of Aspergillus niger 
Vilas P. Sinkar and Norman F. Lewis* 
Acylated ins in Red Onions 
A. 8. Moore, F. J. Francis* and M. E. Jason 
eAR h Note: of Various Chemical Compounds Crystallized on 
Cheddar Cheese C. J. Washam, T. J. Kerr* and V. J. Hurst 
Fate of Aflatoxin Mj in Parmesan and Mozzarella Cheese 
Robert E. Brackett and Elmer H. Marth* 
*f sychophysical Relationships Between Perceived Sweetness and Color in 
Cherry-Flavored Beverages J. L. Johnson, E. Dzendolet, R. Damon, M. 
Sawyer and F. M. Clydesdale* 


°C and Growth of Bacillus cereus and Clostridium perfringens in 
Mexican-Style Beans Susan Nester and Margy Woodburn* 
*inexpensive Device for CIP Cleaning of the Inside of a Beef Carcass Spray 
Chamber M. £. Anderson, H. E. Huff, R. T. Marshall* and W.C. Stringer .. 
*Microbiological end Organoleptic Qualities of Bruised Meat 
C. O. Gill* and J. C. L. Harrison 
*ldentification of Bacteria Isolated from Fresh and Temperature Abused Variety 
Meats J. L. Oblinger? J. E. Kennedy, Jr., C. A. Rothenberg, B. W. Berry 
and N. J. Stern 
*In Vitro Effect of Bean Amylase Inhibitor on Insect Amylases 
J. R. Powers and J. D. Culbertson 
General Interest Papers 
*Food Safety: Problems of the Past and Perspectives of the Future 
E. M. Foster 
©The Sa/monella Problem: Current Status and Future Direction 
John H. Silliker 


Research Papers 


*Evaluation of Plating Media for Recovery of Heated Clostridium perfringens Spores 
Ronald G. Labbe* and Kirk E. Norris 
*Effects of Sodium Nitrite, Sodium Acid Pyrophosphate and Meat Formulation on 
Properties of Irradiated Frankfurters R. N. Terreli*, R. L. Swasdee, G. C. 
Smith, F. Heiligman, E. Wierbicki and Z. L. Carpenter 
*Survival of Bacteria in Food Cooked by Mi Oven, C 
Slow Cookers John T. Fruin* and Linda S. Guthertz 
Growth of Bacteria in Soy-Extended Ground Beef Stored at Three Temperatures 
F. A. Draughon*, C. C. Melton and J. B. Stansbury 
*Chemical and Biological Ev Evaluation of Afi in After Ti 
Hyp ite, Sodium Hy de and Ammonium Hydroxide 
Francis A. Reha’ and Ernest A. Childs 
*Essential Elements in Unprocessed and Processed Frankfurters 
N. G. Marriott*, A. Lopez and H. L. Williams 
*Efficacy of Germicidal Hand Wash Agents in Hygienic Hand Disinfection 
A. Z. Sheena and M. E. Stiles* 
*Characterization of Germination of Desu/fotomaculum nigrificans Spores 
L. S. Donnelly and F. F. Busta* 
*Effect of Mechanical Treatment, Fat Level and Chopping Time on The Texture of 
Comminuted Meatballs F. ¥Y. Wu and H. W. Ockerman* 
*Evaluation of Retail and Palatability Characteristics of Electrically Stimulated U.S. 
Choice Beef After Commercial Transport-Distribution R. R. Riley, J. W. 
Savell*, D. M. Stiffler, J. G. Ehlers, C. Vanderzant and G. C. Smith 
*Changes in Chromatographic Profile of Anthocyanins of Red Onion During 
Extraction A. B. Moore, F. J. Francis*, and F. M. Clydesdale 
*Loss of Polymyxin B From Enrich Broth for Vibrio parahaemolyticus 
B. Blanchfield’, S. Stavric, A. and H. Pivnick 
*Simple Medium for A 
Enterobacteriaceae Steve L. and Nancy A. Woychik 


General Interest Paper 


*Aflatoxin: Toxicity to Dairy Cattle and Occurrence in Milk and Milk Products-A 
Review Rhoné& S. Applebaum, Robert E. Brackett, Dana W. Wiseman and 


*Growth of Selected Bacteria in Processed Human Milks N. Shewakramani, M. 
O. Hanna, E. S. Alford, C. Vanderzant, C. W. Dill* and C. Garza 
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Changes in the Natural Microflora During Incubation of Fresh and Processed 
Human Milks N. Shewakramani, M. O. Hanna, E. S. Alford, C. Vanderzant, 
C. W. Dill* and C. Garza 
*A Research Note: Production of Stable Bacillus stearothermophilus Spores 
Ajay Kaul and R. S. Singh* 
*Bacteriological Evaluation of Alkali-Extracted Protein from Poultry Residues 
E. D. Jackson, F. 1. Consolacion and P. Jelen 
*influence of Package Construction on Stability of Potato Chips Exposed to 
Fluorescent Lighting c. L. Kubiak, J. A. Austin and R. C. Lindsay* 
*Growth of Th i and D of Milk Constituents on 
Plates of Heat Exchangers During Long Operating Times Sander Bouman, 
Dary! B. Lund’, Frans M. Driessen and Daniel G. Schmidt 
*influence of Oily Bird Syndrome on the Shelf-Life of Fresh ice-Packed Broilers 
D. L. Fletcher*, D. M. Thomason, J. O. Reagan and D. D. Smith 
*Effect of Sodium Chloride Concentration, Water Activity, Fermentation Method 
and Drying Time on the Viability of Trichinella spiralis in Genoa Salami 
A. B. Childers*, R. N. Terrell, T. M. Craig, T. J. Kayfus and G. C. Smith 
*Radicidation for Elimination of Salmonellae in Frog Legs 
D. P. Nerkar* and N. F. Lewis 
*Effects of Potassium Sorbate on Normal Flora and on — aureus 
Added to Minced Cod Donald J. Lynch and Norman N. Potter’ 
*Metabiosis and pH of Moldy Fresh Tomatoes 
J. Orvin Mundt* and John M. Norman 
Inhibition of Clostridium botulit Types A and E Toxin Formation by Sodium 
Nitrite and Sodium Chloride in Hot-Process (Smoked) Saimon G. A. Pelroy, 
M. W. Eklund, R. N. Paranjpye, E. M. Suzuki and M. E. Peterson 
Fungi Associated with Dates in Saudi Arabia 
A. H. Abu-Zinada* and M. |. Ali 
*/n Vivo | logic Alt by a Food Antioxidant B 
(BHA) in Male Swiss-Webster Mice K. Kangsadalampai, OR. R. ‘Sharma* and 


*Effects of Sodium Nitrite, Sodium Chloride, Heating and Freezing on Survival of 


Trichinae in Hams T. J. Kayfus, R. N. Terrell*, A. B. Childers, G. C. Smith 
and H. K. Johnson 


*Effect of Different Packaging Films and Vacuum on the Microbiolog 
Cured with or without Potassium Sorbate M. K. Wagner, A. A. Kraft*, J. G. 
Sebranek, R. E. Rust and C. M. Amundson 
General Interest Papers 


F. M. Clydesdale 

*Foodborne and Waterborne Disease in Canada - 1977 Annual Summary 
E. Todd 


ved in the Spoilage of Fermented Fruit Juices 

D.F. Splittstoesser 
*Experience with Direct and Indirect UHT Processing of Milk - A Canadian 
Viewpoint P. Jelen 


Research Papers 


© Cheese Slurry in the Acceleration of Cephalotyre ‘‘Ras”’ Cheese Ri 
A. A. Abdel", A. M. El Fak, A. M. Rabie and A. A. El Neshewy 
* Comparison of the Stomacher with other Systems for Breaking Clumps and 
Chains in the Enumeration of Bacteria Kurt E. Deibel and George J. 


* A Research Note : Fate of Aflatoxin Mj in Cottage Cheese 
Rhons S. Appelbaum and Elmer H. . Marth* 
© Analysis of Gamma Radi lides in S d Farm Produce of Oka, Quebec - A 
Niobium Mining C ity A. Boud * and J. Turcotte 
© Heat Resistance of Spores of Non-Proteolytic Type B Clostridium botulinum 
Virginia N. Scott* and Dane T. Berna: 
© Thermal Resi of Mi i yp | Oxidase as Related to 
Solar Pasteurization of Concord ( Grape Juice H. K. Leung’, B. G. Swanson, 
T. L. Aw, D. C. Davis and G. A. Kranzier 
* Gas-Liquid Chromatographic Differentiation Between Sa/monella gallinarum 
Salmonella pullorum €. R. Richter*, M. C. Burns, G. J. Banwart, and M. S. 


© Formation of Lysino-Alanine in Alkaline Extracts of Chicken Protein 
R. A. Lawrence and P. Jelen* 
* Influence of pH and Phosphate Buffer on Inhibition of Clostridium botulinum by 
Antioxidants and Related Phenolic Compounds N. R. Reddy and Merle D. 


Crystal Violet-ATP Method for Predicting the 
Keeping Quality of Pasteurized Milk G.M.Waes* and R. G. Bossuyt 
* Manometric and Electrode-Probe Determination of CO2 in Fish Flesh 
Jim W. Conrad", Glenn C. Roberts and Harold J. Barnett 
® Inhibition of Clostridi hii Types A and E Toxir Production by Liquid 
Smoke and NaCl! in Hot-Process Smoke-Flavored Fish M. W. Eklund*, G. A. 
Pelroy, R. Paranjpye, M. E. Peterson and F. M. Teeny 
* Sensory Qualities of Canned Peaches and Pears as Affected by Thermal Process, 
Sorbate and Benzoate L. R. Beauchat and E. K. Heaton* 
* Microflora Recovered from Foods on Violet Red Bile Agar with and without 
Glucose and incubated at Different Temperatures J. L. Oblinger*®, J. E. 
Kennedy, Jr. and D. M. Langston 


General interest Papers 


* Preventing Growth of Potentially Toxic Molds Using Antifungal Agents 
Lisa L. Ray and Lioyd B. Bullerman 
* Physical, Chemical and Biological Degradation of Mycotoxins in Foods and 
ee M. P. Doyle’, R. S. Appelbaum, R. E. Brackett 


° Acid Tolerant Microorganisms Involved in the Spoilage of Salad Dressings 
R. 6. Smittio and R. S. Flowers” 


Research Papers 
* Behavior of Staphylococcus aureus in Cheddar Cheese Made with Sodium Chioride or a 
Mixture of Sodium Chioride and Potassium Chioride Susan Koenig and Eimer H. Marth* 
+ Fate of Escherichia coli and Saimonelia typhimurium in a Food Film on Stainless Stee! 
atS°C R.L. Dyer and R. B. Maxcy* 


+ A Research Note: Inhibition of Bacillus cereus by Garlic Extracts Zahira M. Saleem and 


+ Efficient Cleaning with Warm Water R. L. Bradley, Jr. 


“AR fh Note: Microbial Counts on Surf; of Lamb Carcasses and Shelf-Life of Re- 
frigerated Ground Lamb Sajida H. All, D. F. Hoshyare and K. S. Al-Delaimy*. 1013 


+ Evaluation of Three Carcass Surface Microbial Sampling Techniques G. L. Nortje*, Elsa 
Swanepoel, R. T. Naude, W. H. Holzapfel and P. L. Steyn 


* Survival of Campylobacter fetus subsp. jejuni in Cheddar and Cottage Cheese J. G. 
Ehlers, M. Chapparo-Serrano, R. L. Richter and C. Vanderzant* 


+ Compensating for Temperature Drops in Still Retorts William H. Stroup .... 1022 


* A Research Note: Clostridium botulinum Spores in infant Foods: A Survey Donald A. 
Kautter*, Timothy Lilly, Jr., Haim M. Solomon, and Richard K. Lynt 


+ Comparison of Physiological Parameters Useful for Assessment of Activity of Antifungal 
a Zhanet Tabib, Winston M. Hagler and Pat B. Hamil- 


* Challenge of Pasteurized Process Cheese Spreads with Clostridium botulinum Using In- 
Process and Post-Process Inoculation Nobumasa Tanaka 


General Interest Papers 


+ Foodborne Iliness Caused by Escherichia col A Review Jeffrey L. Kornacki and Elmer 
. Marth* 


Mutagenicity Using Di hil lanog 

Robert A. Wirtz and John T. Fruin® 1084 
ah Filter Test Kit for 

Cooling Waters Rey’, Halaby, EV. Lowgren and T. A. Wright 1087 


. 


+ A Research Note: Production of Enterotoxin by a Staphylococcus aureus Strain that 
Produces Three identifiable Enterotoxins Alba Lucia Noleto and Merlin S. 


Bergdoll* 
* Microfiora and Flavor of Wild Rice Fermented Under Different Conditions John H. 
Meilinger, Eimer H. Marth’, Robert C. Lindsay and Dary! B. Lund 
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+ Effect of BHA, BHT and Potassium Sorbate on Growth of Staphylococcus aures * Characterization and Enterotoxigenicity of Staphylococci Isolated from Mastitic 
in a Model System and Process Cheese J. L. Parada, J. Chirife* and R. C. Mag- Ovine Milk in Spain Luis M. Guitiérrez, Ignacio Menes, Maria Luisa Garcia, Be- 
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patties, physical and sensory properties, 214 
precooking, flake size, 38 
steaks, wheat gluten and mixing time, 297 
Retort, still, temperature drop compensation, 1022 
Saccharomyces rouxii, growth 
acids and sorbate, 1138 
sucrose and sorbate, 1120 
Salad dressing, spoilage, 977 
Salami, Genoa, trichinae, 817 
Salmon, Clostridium botulinum, nitrite and sodium chloride, 833 
Salmonella 
Alkali-extracted poultry protein, 797 
beef steaks, type of packaging, 263 
dried, survival in food film, 1003 
egg liquor, 1177 
fatty foods, effect of surfactants on recovery, 249 
frog legs, irradiated, 820 
gas-liquid chromatography differentiation, 919 
illness, Salmonella muenster, 23 
Manchego cheese, 1091 
meat salads, mayonnaise, 152 
milk, dried, 16 
Nurmi concept, fecal cultures, 345 
prevention in chicks, 1188 
public health significance, 661 
Salmonella gallinarum and Salmonella pullorum, differentiation, 919 
sausage, sulfite inhibition, 1292 
sheep and goats at slaughter, 1314 
slaughter animals, 1177 
turkey meat, butylated hydroxyanisole and sorbate, 1038 
Salt crystal liquifaction test, water activity measurement, 537 
Sampling, microbiological, 667, 1016 
Sandwiches, nitrogen-packed, Staphylococcus aureus, 157 
Sanitarian, continuing education, 1179 
Sanitation 
foodservice 
certification training program, 1175 
micro-computer, 1175 
meat technology, 1145 
test strip monitor, 615 
Sanitizers (see Disinfectants) 
Seafood, sorbate, microbial inhibition, 1310 
Sewage solids, cattle, quality of meat, 317 
Shawarma, microbiology, 1174 
Sheep, Salmonella, prevalence at slaughter, 1314 
Shrimp 
frozen, reconditioning process, 46 
mites and filth, 1204 
Slow-cooker, bacterial survival, 695 
Sludge, poultry slaughterhouses, decontamination, 1177 
Smoking, dry-cured ham, microbiology and palatability, 271 
Sodium, labeling, public health perspective, 1180 
Soft-serve mixes, microbiology, 279 
Solar pasteurization, grape juice, 913 
Somatic cell 
counts, intramammary infection, herd production, 1125 
goat milk, 435 
Sorbate (Sorbic acid) 
antifungal agent, 953 


bacon, microbiology, 29 
beef, shelf-life extension, 82 
cheese 
Cheddar, crystals, 594 
process, Staphylococcus aureus, 1108 
cod, Staphylococcus aureus, 824 
meat products, poultry, 374 
modified gas atmosphere, Staphylococcus aureus, 1112 
peaches and pears, sensory qualities, 942 
Penicillium, 398 
Saccharomyces rouxii, 1120 
seafood, microbial inhibition, 1310 
turkey meat, antimicrobial activity, 1038 
yeasts, osmophilic, 1138 
Soybean 
protein, ground beef extender, microbiology, 699 


water extracts, Bacillus stearothermophilus spore inactivation, UHT, 
145 


Soymilk, lactic fermentation, 620 
Spices, antifungal agents, 1298 
Spores 
Bacillus cereus, heat-injured, preservatives, 1177 
Bacillus stearothermophilus 
inactivation, UHT, soybean water extracts, 145 
production, 795 


thermal inactivation, 909 
Clostridium perfringens, plating medium, 686 
Desulfotomaculum nigrificans, germination, 721 
Staphylococcal enterotoxin, production, 1096, 1282, 1306 
Staphylococci 
isolation medium, 218 
milk, enterotoxigenicity, 1282 
Staphylococcus aureus (also see Staphylococci) 
beef 
Steaks, type of packaging, 268 
tongues and livers, 527 
cheese 
Cheddar, sodium and potassium chloride, 996 
process, antimicrobial agents, 1108 
cod, sorbate, 824 
destruction by thawing, milk, 125 
enterotoxin production, 1096, 1282 
enumeration, Stomacher, 898 
ground beef, soy-extended, 699 
heat injury 
food substrates and additives, 458 
solutes, 54 
thermonuclease activity, 624 
hydrophobic grid-membrane filter technique, 292 
lamb, 1013 
meat salads, mayonnaise, 152 
microwave and slow cooking, survival, 695 
pouliry, 1149 
sandwiches, nitrogen-packed, 157 
sorbate, modified gas atmosphere, 1112 
test strip, monitor sanitation, 615 
thermonuclease activity, thermal injury, 624 
Stomacher, enumeration of bacteria, 898 
Streptococci, buttermilk, low-temperature activity, 1208 
Streptococcus faecalis 
enumeration, Stomacher, 898 
microwave and slow cooking, survival, 695 
Streptococcus thermophilus, heat exchanger, 806 
Thawing 
bacterial destruction, 125 
ham, microbiology and palatability, 244 
meat, microbiology, 63 
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1359 
bacteria, germination, 84 
Clostridium botulinum 
infant foods, 1028 


1360 


Thermal inactivation 
Clostridium botulinum spores, 909 
polyphenoloxidase and microorganisms, grape juice, 913 
Vibrio cholerae, oysters, 169 
Thermal processing 
cannery cooling water, bacterial counts, 1087 
foodservice energy research, 984 
oysters, Vibrio cholerae, 169 
peaches and pears, sensory qualities, 942 
poultry, 1149 
protein, effects on nutritional quality, 1248 
retort 
cans against side wall, 632 
still, temperature drop compensation, 1022 
Ultrahigh temperature (UHT) heating, soybean water extracts, 145 
3-A Symbol Council, authorization holders, 1068 
Tomato 
juice, home-preservation, 580 
metabiosis, pH, 829 
pH prediction, 566 
products, microanalytical quality, 627 
Training 
certification program, food service sanitation, 1175 
programs, creative ways, 1175 
Trichinae 
Genoa salami, 816 
hams, 850 
pork 
roasts and chops, microwave cooking, 405 
sausages, chloride salts and nitrite, 281 
Ultrahigh temperature (UHT) heating 
milk, Canadian viewpoint, 878 


soybean water extracts, inactivation of Bacillus stearothermophilus, 


878 


Vacuum-packaged 

bacon, sorbate, microbiology, 854 

beef 
microbiology, 223 
Salmonella typhimurium, 263 
sensory and physical properties, 1227 
Staphylococcus aureus, 268 
tongues and livers, microbiology, 527 

bologna, gram-negative bacteria, 305 


pork, Aeromonas hydrophila and Yersinia enterocolitica, 33 


pork and beef organs, 74 
variety meat, microbiology, 650 
Vegetable 
homogenate, fecal coliforms, 1041 
Vibrio cholerae, oysters, heat processing, 169 
Vibrio parahaemolyticus 
enrichment, Polymyxin B, 744 
oysters, prevalence, 150 
Violet red bile agar, microflora recovered from foods, 948 
Virus 
foods, 1179 
oysters 
method for recovery, 636 
persistence, 1135 
Walnuts, defects, 547 
Wastewater, dairy plant, animal feed, 1176 
Water activity 
food dehydration, principles, 475 
intermediate moisture foods, 484 
measurement, salt crystal liquefaction test, 537 
trichinae viability, Genoa salami, 816 
Waterborne disease, Canada, 865 
Whey 
direct-acid-set, dairy drink extender, 12 
sugar solutions, ethanol determination by freezing, 26 
Wild rice, fermentation, microflora and flavor, 1098 
Yeast 
counts, hydrophobic grid-membrane filter technique, 301 
osmophilic, sorbate and acids, 1138 
Saccharomyces rouxii, sucrose and sorbate, 1120 
spoilage 
fruit juices, 874 
salad dressings, 977 
Yersinia enterocolitica 
beef, hot-boned, 607 
enumeration, Stomacher, 898 
milk, incidence, 1176 
pectinolytic, vacuum-packaged pork, 33 
poultry, 1149 
poultry products, prevalence, 322 
Zymomonas, spoilage, fermented fruit juices, 874 
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